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0 Dual compartment food package and method of using same. 



® A package (10) for use in a microwave oven is 
sealed at both of its ends (20. 22). The package (10) 
is transversely folded intermediate its ends to form a 
first compartment (32) in which one food product 
(34) is contained, such as kernels of com to be 
popped, and a second compartment (40) In which is 
contained a second food product (42), such as a 
flavoring component or additive. The fold (44, 46) in 
one face wall (12) extends inwardly and the fold (50. 
52) in the other face wall (14) extends outwardly, the 
two folds (44, 46; 50. 52) being nested together. The 
sides of the package (16, 18) are pleated. Whereas 
the transverse sections forming the folds (44, 46; 50, 
^52) are secured together in one instance and se- 
cured to the other In another instance, the pleats (16, 
^ 18) of the other face wail are secured to the fold (50, 
1^52) in one face wall (14) by adhesive spots (58. 60. 

62, 64). A sufficient build-up of pressure in the 
^compartment (32) containing the kernels to be 
^popped (34) will cause the folded configuration to at 
least partially unfold, thereby providing communica- 
^tion between the compartment (32) in which the 
& kernels (34) are contained and th compartment (40) 
Win which the flavoring component or additive (42) is 
contained. The configuration of the fold (44. 46; 50, 
52) is such that a dam (44, 46) remains which 



prevents any undeslred flow of additive (42) from the 
compartment (40) in which it is contained into the 
compartment (32) in which the corn kernels (34) are 
initially contained. By grasping the closed end (20) 
adjacent the second compartment (40) and allowing 
the package (10) to assume a vertical condition, the 
user can shake the package (10). simply moving the 
closed end (20) up and down so that the additive 
(42) in the second compartment (40) gravitational ly 
flows downwardly into the first compartment (32) 
where it is dispersed throughout the popped product 
(34). 
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DUAL COMPARTMENT FOOD PACKAGE AND METHOD OF USING SAME 



This Invention relates generally to a package 
containing two different food products and a meth- 
od for heating same in a microwave oven, and 
pertains more particularly to such a package hav- 
ing two compartments, popcorn kernels being con- 
tained in one compartment and an additive material 
in the other 

The great majority of packages for microwave 
popping in one's home are fabricated with only a 
single chamber in which both the unpopped corn 
and liquified fat are contained. Most of these pack- 
ages provide an acceptable popped product. How- 
ever, where a flavor component is to be added to 
the popped corn, this is usually left up to the 
consumer. If the consumer wishes to add a flavor, 
the consumer must prepare such an additive sepa- 
rately, then adding It to the popped corn after first 
removing the popped com from the package. This 
can be messy and a nuisance, so users who would 
otherwise like a flavoring material added to their 
popped corn simply do not bother with the e)(tra 
work involved in achieving a flavored popcorn prod- 
uct 

One attempt to add a flavor to the com during 
the period in which it is being popped in its pack- 
age, however, is described in U.S. Patent No. 
4.596,71 3« issued on June 24. 1986 to Darreli 0. 
Burdette titled "Microwave Food Packets Capable 
of Dispersing a Food Additive During Heating.** 
Several embodiments are disclosed in which an 
additive or flavoring is contained in a separate 
packet within the larger package in which the corn 
kernels are contained. When the packet reaches a 
sufficiently elevated temperature, the plastic film 
constituting the packet softens sufficiently to permit 
opening thereof, thereby releasing the additive onto 
the popped corn. Inasmuch as the packet is con- 
tained completely within the confines of the pack- 
age, the release of the additive onto the popped 
com is determined almost exclusively by tempera- 
ture, although to some extent by whatever pressure 
Is developed within the packet Being in the same 
chamber with the com to be popped, the packet 
and its contents are for all intents and purposes 
subjected to the same elevated temperature need- 
ed for effective popping. Certain additives, how- 
ever, such as cheese coatings, should not be heat- 
ed to such an extent for they become unstable, 
scorch, lose their taste and otherwise deteriorate 
when overheated. The employment of a heater 
patch, which enhances the popping of popcorn, 
would only aggravate the situation, for a composi- 
tion containing cheese would b ven more Ilk ly 
to bum. 

While not concerned with the popping of corn. 



attention is also directed to U.S. Patent 4,132,811. 
granted on January 2. 1979. Charles N. Standing et 
al. for "Food Package for Assuring Uniform Dis- 
tribution of l\/!icrowave Energy and Process for 

5 Heating Food." One embodiment disclosed in this 
patent involves a transverse seal for fonming two 
compartments, one compartment containing a food 
product, such as cookies, cakes or biscuits, and 
the other containing a small amount of water so 

10 that the resulting vapor produced by the microwave 
heating of the water is instrumental In both moving 
the product and supplying moisture thereto via the 
seal when broken (or through a vent when pro- 
vided). 

IS Viewed from a first aspect the invention pro- 
vides a package for use in a microwave oven 
comprising a tubular bag of flexible sheet material 
including first and second face walls, said tubular 
bag being closed at its ends, transverse fold 

20 means intermediate said ends releasably retaining 
said first and second face wails together to fonn 
first and second compartments, at least a portion of 
said first compartment being transparent to micro- 
wave energy, a food product contained In said first 

25 compartment, and a different food product con- 
tained in said second compartment 

Viewed from a second aspect the invention 
provides a package for use in a microwave oven 
comprising first and second face walls, and trans- 

30 verse dam means Intermediate the ends of said 
face walls forming first and second compartments 
and a barrier therebetween , said dam means in- 
cluding an inwardly folded portion of said first face 
walls. 

35 Viewed from a third aspect the invention pro- 
vides a package for use in a microwave oven 
comprising a pair of face walls and a pair of 
pleated side walls, said face walls being at least 
partially sealed together at their ends, and said 

40 face walls being at least partially releasably folded 
together in a region Intemnediate their ends to fonn 
first and second compartments, a charge of kernels 
of corn to be popped In a microwave oven con- 
tained substantially solely in said first compartment 

45 and an additive contained substantially solely in 
said second compartment, whereby the popping of 
said kernels expands said first compartment suffi- 
ciently to cause separation of said face walls in the 
region where they have been folded to thereby 

50 provide communication between said compart- 
ments. 

Viewed from another aspect the Invention pro- 
vides a method of heating two different food pro- 
ducts in a package closed at its ends and having 
its face walls r leasably secured together inter- 
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mediate their ends to provide first and second 
compartments with a folded barrier therebetween, 
said first compartment containing one of said food 
products therein and said second compartment 
containing the other of said food products therein, 
the method comprising the steps of heating said 
package In a microwave oven with said folded 
barrier keeping said food products in their respec- 
tive compartments, unfolding said banrler to estab- 
lish communication between said compartments, 
and then positioning said second compartment 
above said first compartment to transfer at least 
some of the food product contained in said second 
compartment into said first compartment 

Viewed from a further aspect the invention pro- 
vides a method of popping com in a package 
closed at Its ends and having its face walls releas- 
ably secured together intermediate their ends to 
provide first and second compartments, said first 
compartment containing therein com kernels to be 
popped and said second compartment containing 
therein a material to be added to said corn kernels 
after they have been popped, the method compris- 
ing the steps of heating said package in a micro- 
wave oven when in a generally horizontal position 
to cause enough of said kernels to pop and there- 
by expand said first compartment sufficiently to 
cause said face walls to separate where they are 
releasably retained together to establish commu- 
nication between said compartments, and then 
shaking said package when in a generally vertical 
position to cause at least some of said material to 
be dispersed from said second compartment into 
said first compartment. 

An embodiment of the invention will now be 
described, by way of example only, with reference 
to the accompanying drawings wherein: 

Rgure 1 Is a perspective view of a dual 
compartment package exemplifying our invention, 
the view depicting the package In the compact 
fonm in which it is marketed with other such pack- 
ages; 

Rgure 2 is a perspective view taken In the 
same direction as Figure 1 but with the package 

unfolded; 

Figure 3 is an enlarged sectional view taken 
in the direction of line 3-3 of Rgure 2; 

Figure 4 is a fragmentary sectional view tak- 
en In the direction of line 4-4 of Figure 2. the view 
being on an even larger scale than Rgure 3 in 
order to illustrate the package's laminated con- 
struction; 

Figure 5 is a sectional view similar to Rgure 
4 but taken along the line 5-5 of Rgure 2 where 
there are no popcorn kernels, the view being some- 
what exaggerated in order to show certain adhesive 

spots; 
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Rgure 6 is an enlarged transverse sectional 
view taken in the direction of line 6-6 of Rgure 2: 

Rgure 7 is a perspective view of a micro- 
wave oven with the fragmentanly depicted door 
5 thereof open so as to expose to view the package 
that has been placed therein in readiness for being 
heated by microwave energy; 

Figure 8 is a view similar to Figure 7 but 
with the fragmentarily depicted door of Figure 7 
70 shown in a closed position, most of the door having 
been removed so as to expose to viw our pack- 
age during an early portion of the popping cycle; 

Rgure 9 is an enlarged view taken in the 
direction of line 9-9 of Rgure 8 so as to illustrate 
15 how the gussets or pleats diverge to permit expan- 
sion of the compartment containing the corn ker- 
nels therein: 

Rgure 10 is a transverse sectional view tak- 
en in the direction of line 10-10 of Figure 8, the 
20 view being on a somewhat larger scale than Figure 
9 in order to show more clearly the gussets or 
pleats; 

Rgure 11 is a longitudinal sectional view 
corresponding to Rgure 3, but on a somewhat 

25 smaller scale, and depicting the package at the 
completion of the popping period; 

Rgure 12 is a sectional view taken in the 
direction of line 12-12 of Rgure 11; 

Rgure 13 is a perspective view showing the 

30 package being shaken, a portion of the package 
having been removed in order to show how the 
additive is dispersed onto the fully popped corn; 

Rgure 14 is a perspective view depicting the 
manner in which the user opens one end of the 

35 package in order to gain access to the popped 
contents; and 

Rgure 15 is a detail view taken in the direc- 
tion of line 15-15 of Rgure 11, the view showing to 
better advantage a plurality of vent holes that auto- 

40 matically open during the popping cycle. 

Referring first to Figure 1, the package exem- 
plifying our invention has been denoted generally 
by the reference numeral 10. The package 10. as 
far as Rgure 1 is concerned, has been folded into 

45 a compact condition, a condition suitable for ship- 
ping with other such packages. At the outset, it can 
be stated that the package 10 is derived from 
laminated tubular bag stock composed of kraft pa- 
per lined with glassine paper or equivalent, as will 

60 become clearer when considering Figures 4 and 5. 
Tubular bag stock used when practicing our inven- 
tion is conventional, so no need is seen to exist for 
depicting the sealed overlap that extends longitudi- 
nally along the tubular stock. Actually, the tubular 

55 bag stock from which the package 10 is fabricated 
is initially of indeterminate length, the individual 
package 10 being cut transversely from the tubular 
bag stock so as to possess an appropriate length 



3 



5 



EP 0 298 711 A1 



6 



for containing a charge of kernels to be popped 
and also an appropriat amount of additive, such 
as a cheese coating, to b dispersed onto the 
popped corn. 

Even though the tubular bag stock is lami* 
nated. it will facilitate nnatters. at least at the mo- 
ment, to refer to the lower face wall, as seen in 
Rgure 3. by just the reference numeral 12. Simi- 
larly, there is an upper face wall 14. Integral with 
the lower and upper face wails 12 and 14 are 
sidewalis 16 and 18 composed of pleats or gussets 
so as to permit expansion of the package 10 when 
subjected to microwave energy. In this regard, it 
will be observed that the sidewall 16 is comprised 
of pleats 16a and I6b, whereas the sidewall 18 is 
composed of pleats 18a and 18b. As can be under- 
stood from l=igures 2 and 3, the package 10 is 
sealed at Its opposite ends by folding over the 
walls 12 and 14 so as to form an end fold labeled 
20 at one end and a somewhat similar end fold 22 
at the other end of the package. The folds 20 and 
22 are maintained in their folded condition by 
means of a suitable adhesive. However, only the 
central portion 20a of the fold 20 is adhered, there 
being unadhered end portions 20b and 20c that 
provide comer tabs, either of which can be later 
grasped to facilitate the opening of the package 
after the popping period has been completed (see 
Figures 2 and 14). Close inspection of Figure 2, 
however, will indicate that there is a central portion 
labeled 24 that is unadhered so as to additionally 
facilitate opening of the package 10 after the pop- 
ping cycle has been completed; the unadhered 
central portion 24 may function as a vent If the 
vapor pressure builds up suffidently during the 
later-described popping cycle. 

Playing an important role in the practicing of 
our invention is an intermediate fold at 26 which 
extends transversely across the entire package 10. 
What the fold 26 does is to provide lower and 
upper panels 28 and 30. respectively, that form a 
first compartment 32 that contains therein a charge 
34 of kernels of popcorn. Somewhat similarly, al- 
though smaller, are formed panels 36 and 38 that 
provide a second compartment 40. Whereas the 
first compartment 32 contains the popcorn 34 to be 
popped, the second compartment 40 contains a 
flavoring composition or additive 42 comprised of, 
say. a material intended to impart a cheese flavor 
to the popped corn and perhaps a prescribed 
amount of flavored oil. the oil assisting in keeping 
the cheese composition 42 (or other ingredient) 
even cooler than it othenivise would be kept. What 
should be appreciated at this stage is that the 
kernels 34 and the additive 42 ar kept completely 
separated by virtue of th fold 26 and that the two 
compartments 32, 40 hav wide temperature dif- 
ferentials therebetween. 



Describing the fold 26 In greater detail, it will 
be discerned that the lower wall 12 Is inwardly 
folded so as to form transverse strip sections 44 
and 46. These strip sections 44 and 46 confront 

5 each other. By means of an adhesive 45, which is 
greatly enlarged and horizontally hatched in Figure 
5, the strip sections 44 and 46 are retained in their 
confronting or engaged relationship. A plurality of 
laterally spaced vent holes 49 (see Rgures 4 and 

10 15) remain closed as long as the strip section 46 
confronts the strip section 44; when the pressure 
loosens the adhesive, however, the holes 49 open 
to reduce the vapor pressure in the package 10 
that has buiit up during the popping cycles. As will 

/5 become apparent hereinafter, the vent holes 49 
should be quite small. 

Whereas the strip sections 44 and 46 are fol- 
ded inwardly, strip sections 50 and 52 belonging to 
the upper wall 14 are folded outwardly. In other 

20 words, the strip sections 44 and 46 are literally 
nested within the strip sections 50 and 52. The 
strip section 50 is adhesively secured to the strip 
section 44 and the strip section 52 secured to the 
strip section 48. 

25 The fold 26 should be maintained as a fold up 
to the time that the package 10 is sold and even 
thereafter until an appropriate moment has been 
reached during the popping cycle. Cooperating in 
the retention of the fold 26 as a fold Is a plurality of 

30 adhesive spots or tacks on the order of one-eighth 
inch in diameter. These adhesive spots have been 
labeled 58, 60, 62 and 64 and are located so as to 
releasably secure the pleat 18a to the strip section 
50 and the pleats 16a to the strip section 52. It will 

35 be observed that the directional line 5-5 is taken 
through the adhesive spots 58 and 60. a region 
involving the pleats 16a. 16b. I8a, 18b and there- 
fore devoid of any kernels 34. Therefore, to help in 
understanding the retention feature performed by 

40 the spots 58 and 60, these spots are shown as 
horizontally hatched disks In Rgure 5 of greatly 
exaggerated thickness. The adhesive spots 58, 60, 
62 and 64 may be at the same elevation as the 
vent holes 49, but located laterally outwardly there- 

45 of in that the spots 58-64 are in the pleated region 
of the package 10. After the pressure builds suffi- 
ciently, the adhesive spots 58, 60, 62 and 64 
loosen and break. 

The laminated construction of the bag stock 

50 has already been mentioned. Inasmuch as the 
scale of Rgures 4 and 5 is such that the layers of 
paper can be illustrated, attention Is now directed 
to these two figures where it will be seen that the 
lower face wail 12 is comprised of a layer of kraft 

55 paper 12a and a layer of giasslne paper 12b. 
However, a microwave coupling material in the 
form of a heating patch 12c appears at the left in 
Rgure 4 which may consist of a patch of metallzed 
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film or other semiconductive material that is in- 
strumental in converting some of the microwave 
energy into heat energy so as to heat the compart- 
ment 32 to a considerably greater degree than the 
compartment 40. It should he recognized that the 
compartment 32 should reach a fairly high tem- 
perature in order to cause the bulk of the kernels 
34 to pop, whereas the compartment 40 should be 
maintained at a considerably lower temperature in 
order to preserve the quality of the additive 42, 
particularly when it Is composed of a cheese coat- 
ing or other temperature-sensitive Ingredients. With 
the exception of there being no patch 12c, the 
upper face wall 14 Is comprised of kraft paper I4a 
and glasslne paper 14b. Whereas it is possible in 
Figure 4 to show the glassine paper 12b and 14b 
as separate layers, it is not practical to do this in 
Figure 5 because of the presence of the pleats 
16a, 18a and 18b In this view. Therefore, the layers 
of glassine paper for the kraft paper layers 12a. 
14a. 16a, 16b. 1 8a and 18b have been indicated b^ 
the interleaved heavy lines collectively labeled 12b 
& 14b'. It will be appreciated, though, that with the 
exception of the metalized patch 12c. the walls 12, 
14. 16 and 18 are transparent to microwave en- 
ergy. 

It will be appreciated that the laminated bag 
stock from which the package 10 is formed is 
conventional and has been rather extensively em- 
ployed as far as the microwave heating of popcorn. 
It will be understood that the bag stock is of tubular 
configuration to begin with and one of the features 
of the present invention is that the bag stock is of 
the same material throughout the construction of 
the package 10 with the exception of the metalized 
patch 12c which is simply sandwiched in between 
the appropriate portions of the kraft paper 12a and 
glassine liner 12b. more specifically, the panel 28 
fomiing the bottom of the compartment 32 in which 
the kernels 34 are contained. The heating patch 
12c is intended to underlie a sizable number of 
kernels 34; this can perhaps be best understood 
from the concealed patch 12c appearing in dotted 
outline in Figure 2. 

Owing to the vapor pressure that builds up 
during the popping of the kernels 34, the build-up 
of pressure must be controlled. While it is possible 
in some cases to rely on the unadhered section 24 
to allow escape of some of the vapor, it is planned 
that the vent holes 49 be provided in the strip 
section 46. These vent holes 49 must be dimen- 
sionally smalt, actually of pinhole size, in order to 
prevent escape of the additive 42 (depending of 
course, on its viscosity) when being dispersed over 
the com 34 after it has been popped. It is important 
to appreciate, and this is evident in Rgure 1 1 that 
the fold 26 for all intents and purposes r tains its 
inverted U-shaped configuration, the fold 26 there- 



by continuing to serve as an effective dam or 
barrier to keep the additive 42 from prematurely 
"flowing" into the much hotter, and now expanded, 
compartment 32 where the high temperature could 

5 adversely affect the quality of the additive. 

Although conventional, attention is now direct- 
ed to a microwave oven 70 appearing in Figures 7 
and 8 having a floor or bottom 72, a hinged door 
74 and appropriate controls at 76. The door 74, 

10 while only fragmentarily shown, is open in Figure 7 
inasmuch as Rgure 7 represents the package 10 
prior to being subjected to microwave energy. Fig- 
ure 8 depicts the package 10 in the process of 
being heated with microwave energy, so the door 

75 74. even though only partially illustrated, is closed. 
The door 74 must be closed during the heating 
cycle in order to prevent the radiation of microwave 
energy into the surrounding air; microwave energy, 
as is well known, can be highly injurious to both 

20 human beings and animals. 

Although not illustrated, an elevating or heating 
pad when placed directly under the compartment 
32 can be helpful. Not only does it enhance the 
popping action but it raises Ihe compartment 32 

25 somewhat in relation to the compartment 40. there- 
by utilizing gravity to keep the additive 42 farther 
from the popping or heating pad. It will be recog- 
nized that the heating pad, when employed, is 
separate and distinct from the heating patch 12c. 

30 The heating patch 12c is incorporated into the 
package 10. and it has been previously stated that 
it is located between the laminations 12a and I2b. 

It can be pointed out that the temperature of 
the compartment 32 should be relatively high, in 

35 practice on the order of from about 420 'F to 
480* F, whereas the compartment 40. depending 
on its contents, should be maintained relatively 
cool, on the order of from 270 'F to 300* F for 
cheese-containing additives. It would only com- 

40 plicate Rgures 4 and 5 to show a thermal barrier in 
these figures. However, an insulating strip can be 
sandwiched between the strip sections 44 and 46. 
being adhered to the adjacent sides of the sections 
44 and 46. but not so securely as to prevent the 

45 separation of these sections 44, 46, in order to vent 
the package 10: when used, such a supplementing 
barrier should have holes therein that are in align- 
ment with the holes 49 so that when the barrier 
remains adhered to the strip section 46 rather than 

so the section 44 venting can still occur. The barrier 
can reduce the 270 ' -300 'F down to 100*-150'F 
or so. It will be appreciated that the compartment 
32, which contains the kernels 34, should be at an 
elevated temperature in order to successfully pop 

55 as many of the kernels 34 as possible. On the 
other hand, whereas the additive 42 should be at 
least converted into a semi-liquid in order to permit 
its dispersal over the popped corn, the temperature 



5 



9 



EP 0 298 711 A1 



10 



should be kept much lower, particularly low enough 
to preclude scorching of the additiv 42 which is 
especially important where a cheese compound is 
either contained in the additive along with a flavor- 
ing oil or constitutes the entire additive. 

Having presented the foregoing description, it 
Is believed that the benefits to be derived from a 
practicing of our invention can be fully appreciated. 
However, it can be pointed out briefly that the 
microwave energy supplied by the oven 70 causes 
the Icernels 34 to pop by reason of the moisture 
contained In these kemels. Thus, the package 10 
has a comparatively flat appearance when first 
placed in the microwave oven 70, as can be appre- 
ciated from Figure 7. However, as the kernels 34 
begin to pop and expand, they in turn exert a 
pressural action against the panels 28 and 30. 
causing the volume of the compartment 32 to in- 
crease, the pleated side walls 16 and 18 permitting 
the expansion to occur. Only a brief comparison of 
figures 9 and 12 is necessary to see how the 
expansion progresses during the popping cycle. 

Inasmuch as the compartments 32 and 40 are 
to be kept in a separate or segregated relationship 
with each other from the time the package 10 Is 
filled at the factory, while on the shelf waiting to be 
sold and even during the first portion of the pop- 
ping cycle, it is important to maintain the faithful- 
ness of the fold 26. 

However, it is desirable to have the fold 26 
release at the appropriate time so as to allow some 
of the popped kernels, which have been given the 
reference numeral 34a, to move from the compart- 
ment 32 into the compartment 40, a condition 
portrayed in Rgure 11. This is a desirable feature, 
for initially the compartment 32 is sufficiently small 
so as to concentrate the heat derived from the 
microwave energy into a relatively small volume. 
This can be understood by simply looking at Figure 
3 where the panels 28 and 30 are quite close 
together, being separated only by the charge of 
kernels 34. On the other hand, as the kernels 34 
become larger and larger, the pleats or gussets 
16a. 16b. 18a and 18b allow the compartment 32 to 
become progressively larger. Ultimately, the 
popped kemels 34a fill the entire expanded com- 
partment and further expansion exerts a pressural 
action on the fold 26. 

A sufficient build-up of pressure will cause the 
fold 26 to separate so that the strip sections 50 and 
52 assume a divergent relation with each other, 
being permitted to do so by reason of the separa- 
tion of the adhesive spots 58. 60, 62 and 64. In 
other words they are free to move outwardly away 
from the strip sections 44 and 46. This separated 
condition is readily understood from Figure 11. 

While the popped corn 34a is Intended to flow 
Into the compartment 40 after commumcation has 



been established therebetween by virtue of the 
pressur developed In the compartment 32, it is 
not desirable to have the flavor additive 42 at this 
time pass into the compartment 32. for the additive 

5 42 would burn if exposed to the high heat devel- 
oped by the heater patch 12c. From Rgure 11 it 
can be seen that the strip sections 44 and 46 form 
a dam or barrier, retaining the additive 42, even 
though now a liquified pool, in the compartment 40. 

10 As soon as the strip sections 44 and 46 start to 
spread apart due to the release of the adhesive 45 
shown In Rgure 6 the vent holes 49 open to lower 
the vapor pressure with the package 10 sufficiently 
so that the sections 44 and 46 remain sufficiently 

f5 folded so that they still function as a dam or 
ban^ier. The dispersal of the additive 42 is achieved 
by shaking the package 10 in a manner now to be 
referred to. 

Assuming that the popping cycle has been 

20 completed, and that communication has been es- 
tablished between the two compartments 32 and 
40, the user merely picks up the folded end 20 that 
is adjacent to the compartment 40. Figure 13 
shows the right hand 82 of a user holding the 

26 package 10 vertical. The shaking thereof is in- 
dicated by the upwardly pointing arrows 84 and the 
downwardly pointing ao'ows 86. Also, the phantom 
line position of the closed end 20 in relation with 
the phantom line position of the closed end 22 

30 additionally signifies the degree of up and down 
shaking that causes the additive 42 to flow down- 
wardly in the direction of the an-ows 88, a portion 
of the package 10 having been broken away In 
Rgure 13 to show the movement of the additive 42. 

as In Rgure 14, the package 10 is shown after the 
shaking step of Rgure 13 has been completed. 
The package 10 Is now ready to be opened and in 
addition to the person's right hand 82 the person's 
left hand 90 Is also illustrated in Figure 14. The 

40 user may. if he or she chooses, apply a "pulling 
apart" force on the package 10 with the con- 
sequence that the dam formed by the strip sec- 
tions 44 and 46 virtually disappears, resulting in the 
more divergent relation of the strip sections 44 and 

45 46, as appears in Figure 14. This is where the 
unadhered section 24 and/or the portions or tabs 
20b and 20c are beneficial, for the person can 
Insert his or her thumb into the unadhered section 
24 and/or under either of the unadhered portions 

50 20b or 20c. then being better able to open either 
folded end 20 or 22 so as to gain access to the 
popped contents 34a within the package 10. 

As eariier explained, the thickness of the adhe- 
sive spots 58 and 60 have been greatly exag- 

55 gerated in Figure 5. Actually, the adhesiv is sim- 
ply a thin coating that is applied In the areas 
denoted by the r ference numerals 58-64 and has 
no physical thickn ss. The same thing holds true 
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for the releasable securing of the adjacent faces of 
the strip sections 44 and 46 together by reason of 
the adhesive 45 also depicted in Figure 5. The 
releasable securing of the other faces of the strip 
sections 44, 46 to the strip sections 50 and 52 by 
reason of undepicted adhesive extending over a 
substantial area, or even the entire surfaces of the 
sections 44. 50 and 46, 52. It Is when the various 
strip sections 44. 46. 50 and 58, especially tiie 
sections 44 and 46, have separated that the vent 
holes 49 become open to reduce the pressure 
within the package 10. A suitable adhesive or seal- 
ant that has been found satisfactory in actual prac- 
tice is heat sensitive polyvinyl acetate (PVAC) 
which Is currently marketed as Franklin Chemical 
Duracet 12. 

It is an advantage of the invention, at least in 
its preferred forms, to provide a package with a 
transverse portion forming two compartments, one 
compartment containing one food product and the 
other compartment a different food product with the 
two products initially being kept separated. It is 
planned that the two products may be differentially 
heated, so with this in mind a layer of microwave 
coupling material or heater patch can preferably be 
employed In conjunction with the compartment 
containing the food product requiring the higher 
heating temperature. 

In at least a preferred embodiment the inven- 
tion provides a popcorn package that will enable 
the user to add a supplement, such as a particular 
flavor, to the corn after it has been popped in a 
microwave oven, doing so with but little extra effort. 
In this regard, an advantage of this embodiment of 
the invention is to permit the dispersal of the ad- 
ditive over the popped corn in a highly convenient 
manner, a method that does not require any in- 
dependent preparation of an additive by tfie con- 
sumer which must then be added to the popped 
corn after it has first been removed from the pack- 
age. This can be a decided nuisance, especially if 
one is viewing a television program. Besides, such 
a chore can be messy, requiring a certain amount 
of cleaning up. 

In at least a preferred embodiment the inven- 
tion provides a package in which kernels of corn to 
be popped are contained in one compartment that 
Is heated to a much higher temperature and the 
additive in a second compartment separated from 
the first compartment and kept at a much lower 
temperature. In this way, when the additive may be 
maintained in a stable condition until used, and its 
quality can be better presen/ed so that a more 
tasteful popped product can be realized when tiie 
package is ultimately used. In other words, tiie 
shelf lif of the additive, especially when in the 
form of a chees sauce, may be increased by 
keeping it separate from tiie corn kernels, likewise, 



the kernels can be better popped with a corre- 
spondingly higher popping rate being achieved by 
providing a wide temperature differential between 
the compartments. 

5 Although the advantages set forth immediately 
are concerned with the inital preservation of quality 
as far as an additive is concerned, its is also an 
advantage of at least a preferred embodiment of 
ttie invention to maintain the quality of the additive 

TO during the actual microwave heating of the corn 
kernels, keeping the additive away from the heater 
patch to prevent scorching of the additive. In this 
regard, it is within the purview of at least a pre- 
ferred embodiment of the invention to prevent the 

75 mixing of the additive with tiie popped corn until 
the popping cycle has been completed. To achieve 
this, what amounts to a transverse dam may be 
provided witiiin the package that remains through- 
out the heating cycle. The actual mixing of tiie 

20 additive with the popped corn is accomplished 
when the user shakes the package after the pop- 
ping has been completed. 

In at least a preferred embodiment the inven- 
tion provides a package in which the popping of 

25 tiie popcorn kernels is enhanced by initially confin- 
ing the charge of kernels to a more limited space 
having a heater patch associated therewith. Provi- 
sion may be made for the compartment containing 
the kernels to expand, gussetted sidewalls permit- 

30 ting such expansion. However, the size of the com- 
partment with tiie kernels in it increases still more if 
communication between the two compartments is 
automatically established toward the end of the 
popping period. In this way, the continued popping 

as of the kernels will allow the popped corn to enter 
the compartment in which the additive is contained, 
thereby causing the compartment with the additive 
to expand and thereby provide an even greater 
space within tiie package for the accommodation of 

40 the popped corn. A dam, however, can be em- 
ployed to prevent the additive or flavor component 
from at this time entering the compartment being 
subjected to the high temperature developed by 
the heater patch. 

45 In at least a preferred embodiment the inven- 
tion provides a dual compartment popcorn package 
in which an opening between the two compart- 
ments is automatically established during the mi- 
crowave popping period. The communication be- 
so tween compartments is of a pressure-responsive 
nature ratiier than a heat-responsive type as in 
Patent No. 4,596,713. supra. Hence, an advantage 
of this embodiment of tiie invention is to establish 
communication between two laterally spaced com- 

55 partments at a more precise time, relying primarily 
on a pressure build-up rather than principally de- 
pending upon a tiiermal build-up. Thus, an advan- 
tage of this embodiment is to effect the commu- 
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nication between the com and flavor compartments 
by pressur and not by temperature, thereby more 
accurately controlling when the communication 
takes place. 

In at least a preferred embodiment the inven- 
tion provides a dual compartment package for con- 
taining both kernels of com to be popped and an 
additive or flavor which package can be fabricated 
from conventional paper materials that have been 
extensively used heretofore and which are rela- 
tively inexpensive. 

In at least a prefenred embodiment the Inven- 
tion provides a relatively simple package that can 
be provided at a relatively low cost, especially 
Inasmuch as it does not require expensive materi- 
als or any appreciable increase in the amount of 
paper stock. It is also more economical to have the 
bag stock of the same material throughout rather 
than having the package fabricated from composite 
materials. Therefore, an advantage of this embodi- 
ment of the invention is to make use of the same 
laminated paper stock throughout the entire pack- 
age. 

In accordance with at least a preferred embodi- 
ment there is provided an easy way in which the 
user mixes the additive with the popped corn. In 
this regard, an advantage of this embodiment of 
the invention Is to allow the user to pick up the 
package after the com therein has been popped, 
then grasping the end thereof adjacent the com- 
partment where the additive is contained and hold- 
ing that end of the package uppermost. Shaking of 
the package will then cause the additive to gravita- 
tlonally flow downwardly and be dispersed over the 
popped com therebelow. In this way, the additive is 
uniformly mixed with the popped product. This is 
especially important when the additive constitutes a 
cheese coating or other material that deteriorates 
when exposed to severe heat 

A preferred feature of the invention is to pro- 
vide a package that automatically vents itself when 
sufficiently heated and expanded. 

In a prefen-ed embodiment the invention pro- 
vides a laminated paper package derived from a 
tubular bag stock having its opposite ends sealed 
and having an intermediate portion reversely folded 
so as to form two separate compartments. The 
popcorn kernels are contained in one compartment 
and an additive, such as a cheese coating. In the 
second compartment Whereas the paper stock 
constitutes conventional laminated kraft paper and 
glasslne paper or a similar material, provision is 
made for sandwiching a heater patch between the 
layers of kraft paper and glassine paper, the heater 
patch, as an example, being in the form of a 
metalized film which converts some of the micro- 
wave energy to heat energy and thus increas s the 
temperature In the compartment containing the 



corn kernels therein. 

Inasmuch as there Is deliberately provided an 
initial lack of communication between the compart- 
ment containing the com kernels and the laterally 

5 separated compartment containing the additive, the 
compartment having the additive therein is main- 
tained at a lower temperature than that of the 
kernel-containing compartment. In this way, tiie 
quality of the additive, particularly when of a heat 

TO sensitive nature, is preserved until the very mo- 
ment that the popping of the kernels has been 
completed. 

Communication between the two laterally sepa- 
rated compartments is automatically derived from 

75 vapor pressure that Is generated by the microwave 
heating of the kernels within tiie first compartment 
However, when the pressure has built up to an 
appropriate extent, the fblded region unfolds suffi- 
ciently so that communication Is established be- 

20 tween the two compartments. Concomitantiy, the 
package Is automatically vented as tiie unfolding 
progresses. To some degree a flow of popped corn 
into the compartment in which tiie additive is lo- 
cated takes place. The fold Is configured so tiiat, 

25 even tiiough communication is established, there 
remains a transverse dam tiiat prevents any pre- 
mature mixing of tine additive with most of the 
popped com so that deterioration of the flavor of 
the additive is prevented up until virtually the mo- 

30 ment ttiat the popped corn is to be removed from 
tiie package in which it has been heated. 

When tiie popping of the corn has been com- 
pleted, tiie user only has to grasp the closed end 
of the package that resides adjacent the com part- 
es ment in which tiie additive has been contained, and 
tiien with the otiier end lowermost tiie user simply 
shakes the package to effect a good dispersal of 
tiie additive downwardly onto tiie popped product 
It is to be clearly understood that there are no 

40 particular features of tiie foregoing specification, or 
of any claims appended hereto, which are at 
present regarded as being essential to the perfor- 
mance of tiie present invention, and that any one 
or more of such features or combinations thereof 

45 may therefore be included in, added to. omitted 
from or deleted from any of such claims if and 
when amended during the prosecution of this ap- 
plication or in tiie filing or prosecution of any di- 
visional application based thereon. Furthermore the 

50 manner in which any of such features of tiie speci- 
fication or claims are described or defined may be i 
amended, broadened or otiierwise modified in any 
manner which falls within the knowledge of a per- 
son skilled in tiie relevant art, for example so as to 

55 encompass, eitiier impiicitiy or explicitiy. equiv- 
alents or generalisations thereof. 
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Claims 

1. A package for use in a microwave oven 
comprising a tubular bag of flexible sheet material 
including first and second face walls, said tubular 
bag being closed at its ends, transverse fold 
means intermediate said ends releasably retaining 
said first and second face walls together to form 
first and second compartments, at least a portion of 
said first compartment being transparent to micro- 
wave energy, a food product contained in said first 
compartment, and a different food product con- 
tained in said second compartment. 

2. A package in accordance with Claim 1 in 
which said first and second face walls are folded 
together to provide said transverse fold means. 

3. A package in accordance with Claim 1 in 
which a portion of said first face wail is folded 
inwardly and a portion of said second face wail is 
folded outwardly to provide said transverse fold 
means, the folded portion of said first face wall 
being nested in the folded portion of said second 
face wail. 

4. A package in accordance with Claim 3 in 
which sections of said folded portions are adhe- 
sively secured together. 

5. A package in accordance with claims 3 or 4 
including a pleat at each side of said first face wall 
and a pleat at each side of said second face wall 
and adhesive spots releasably securing the pleats 
of said second face wall to the folded portion of 
said first face wall. 

6. A package in accordance with claims 3. 4 or 
5 in which the folded, portion of said second face 
wail can be separated from the folded portion of 
said first face wall to provide communication be- 
tween said first and second compartments. 

7. A package In accordance with Claim 6 in 
which the strip sections of the folded portion of 
said first face wall remain in a confronting relation 
to provide a dam after the strip sections of the 
folded portion of said second face wall have sepa- 
rated from the strip sections of the folded portion of 
said first face wall. 

8. A package in accordance with Claim 7 in 
which the strip sections of the folded portion of 
said first face wall are adhesively secured to each 
other to provide said dam. 

9. A package in accordance with Claim 8 in 
which the strip sections of the folded portion of 
said second face wall are adhesively secured to 
the strip sections of the folded portion of said first 
face wall. 

10. A package in accordance with any preced- 
ing claim including means associated with said first 
compartment for conducting heat to the food prod- 
uct in said first compartment. 



11. A package in accordance with Claim 10 In 
which said first compartment is larger than said 
second compartment. 

12. A package in accordance with claims 10 or 
5 11 in which said heat conducting means is distrib- 
uted throughout a major portion of one of said face 
walls forming said first compartment. 

13. A package in accordance with claims 10, 
11 or 12 in which said heat conducting means 

10 Includes a top layer of semiconductive material. 

14. A package in accordance with claims 10, 
11 or 12 in which said heat conducting means 
includes a metallized film. 

15. A package for use in a microwave oven 
75 comprising first and second face walls, and trans- 
verse dam means intermediate the ends of said 
face wails forming first and second compartments 
and a barrier there between, said dam means in- 
cluding an Inwardly folded portion of said first face 

20 wall. 

16. A package in accordance with Claim 15 
Including an outwardly folded portion of said sec- 
ond face wall, the folded portion of said first face 
wall being initially nested in the folded portion of 

25 said second face wall. 

17. A package in accordance with claims 15 or 
16 in which said first and second face wails are of 
flexible sheet material that is generally transparent 
to microwave energy, a portion of one of said face 

30 walls having means associated therewith for con- 
verting a portion of the microwave energy that 
would otherwise enter said first compartment to 
heat energy. 

18. A package in accordance with Claim 17 in 
35 which food products are contained In said first and 

second compartments, the food product in said first 
compartment requiring a higher heating tempera- 
ture than the food product in said second compart- 
ment. 

40 19. A package in accordance with Claim 18 in 
which the food product in said first compartment 
includes kernels of corn to be popped and the food 
product in said second compartment includes a 
coating for said corn. 

46 20. A package in accordance with Claim 19 In 
which said coating includes a cheese composition 
requiring a lower temperature than said popcorn 
kernels. 

21. A package for use in a microwave oven 
so comprising a pair of face walls and a pair of 
pleated side walls, said face walls being at least 
partially sealed together at their ends, and said 
face wails being at least partially releasably folded 
togetiier in a region intermediate their ends to form 
55 first and second compartments, a charge of kernels 
of com to be popped in a microwave oven con- 
tained substantially solely in said first compartment 
and an additive containedsubsiantially solely in 
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said second compartment, whereby the popping of 
said kernels expands said first compartment suffi- 
ciently to cause separation of said face walls in the 
region where they have been folded to thereby 
provide communication between said compart- 
ments. 

22. A package in accordance with Claim 21 In 
which one of said face walls is folded outwardly 
provide first and second transverse strip sections in 
said folded region and the other of said face walls 
is folded inwardly to provide third and fourth trans- 
verse strip sections In said region, said third strip 
section initially confronting said first strip section 
and said fourth strip section initially confronting 
said second strip section. 

23. A package in accordance with Claim 22 in 
which a portion of said third strip section is releas- 
ably adhered to said first strip section. 

24. A package in accordance with claims 22 or 
23 in which a portion of said fourth strip section is 
releasably adhered to said second strip section. 

25. A package in accordance with claims 21. 

22. 23 or 24 which portions of said pleated side 
wails are adhered to each other adjacent said fol- 
ded region. 

26. A package in accordance with claims 22, 

23, 24 or 25 which the expansion of said first 
compartment causes said first and second strip 
sections to separate from said third and fourth strip 
sections. 

27. A package in accordance with Claim 26 in 
which said third and fourth strip sections function 
as a dam after said first and second strip sections 
have separated therefrom. 

28. A package in accordance with claims 26 or 
27 in which said third and fourth strip sections are 
initially reversely folded against each other and 
said first and second strip sections are initially 
reversely folded against said third and fourth strip 
sections, the expansion of said first compartment 
causing said first and second strip sections to 
separate from said third and fourth strip sections 
and to progressively assume a greater and greater 
degree of divergence as said expansion increases. 

29. A package in accordance with claims 26, 
27 or 28 in which one of said strip sections has a 
plurality of apertures therein, said apertures func- 
tioning as vents after said strip sections have be- 
come separated. 

30. A package in accordance with any of 
claims 21 to 29 which the ends of said face walls 
are reversely folded at one end and are adhesively 
secured together throughout only a central portion, 
thereby leaving unadhered outer tabs, and in which 
the other ends of said fac walls are adhesively 
secured tog ther at only outer portions, th reby 
leaving an unadhered central portion. 



31. A method of heating two different food 
products In a package clos d at Its ends and 
having its face walls releasably secured together 
intermediate their ends to provide first and second 

5 compartments with a folded barrier therebetween, 
said first compartment containing one of said food 
products therein and said second compartment 
containing the other of said food products therein, 
the method comprising the steps of heating said 

10 package in a microwave oven with said folded 
banrier keeping said food products in their respec- 
tive compartments, unfolding said barrier to estab- 
lish communication between said compartments, 
and then positioning said second compartment 

75 above said first compartment to transfer at least 
some of the food product contained in said second 
compartment into said first compartment 

32. A method in accordance with Claim 31 
including the step of shaking said package while 

20 said second compartment is above said first com- 
partment. 

33. A method of popping com In a package 
closed- at its ends and having Its face walls releas- 
ably secured together intermediate their ends to 

25 provide first and second compartments, said first 
compartment containing therein corn kernels to be 
popped and said second compartment containing 
therein a material to be added to said com kernels 
after they have been popped, the method comprts- 

30 ing the steps of heating said package in a micro- 
wave oven when in a generally horizontal position 
to cause enough of said kernels to pop and there- 
by expand said first compartment sufficiently to 
cause said face walls to separate where they are 

35 releasably retained together to establish commu- 
nication between said compartments, and then 
shaking said package when in a generally vertical 
position to cause at least some of said material to 
be dispersed from said second compartment into 

40 said first compartment. 

34. A method in accordance with Claim 33 
including an Interior dam extending across the low- 
er side of said package after communication be- 
tween said compartments has been established to 

45 prevent the material in said second compartment 
from moving into said first compartment while said 
package remains generally horizontal, but allowing 
said material to move from said second compart- 
ment into said first compartment during the shaking 

so of the package. 

35. A method In accordance with Claim 34 in 
which the closed end of said package adjacent said 
second compartment Is grasped during said shak- 
ing step. 

55 
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